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Introduction
In the U.S., approximately 30% of the food supply 
was wasted in 2010; to put it in perspective, this 
accounted for $161 billion worth of food (U.S. 
Department of Agriculture, n.d.).  Food waste is a 
current issue in the world that not only has a negative 
effect on a country’s resources but also on the world’s 
climate. The food production process takes land, fresh 
water, labor, and other different resources (Murdock, 
2017). On the other hand, waste also affects the 
environment. While food waste can be used for 
composting, most of it goes to landfilling. The municipal 
solid waste in 2017 accounted for 268 million tons in 
the U.S., from which 10.1% went to composting and 
52.1% to landfilling (United States Environmental 
Protection Agency, 2019).
Here is where food waste has an impact on climate 
change. Food waste is a contributor of greenhouse 
gases such as methane and carbon dioxide (Hall, Guo, 
Dore, & Chow, 2009). Greenhouse gases absorb heat 
and reflects it back into the Earth, causing the heat to 
get trapped in the atmosphere (NASA, n.d.). While food 
waste can be reduced by decreasing how much is 
supplied, people can also make efforts on a day-to-day 
basis in order to waste less food. 




Purpose, Research Method & Sample
• This study aims to identify the reason why food waste occurs at 
the Met Cafeteria. The objective is understanding how cafeterias 
can reduce food waste, therefore reducing the negative impact 
on the environment and the waste of resources and labor. 
• The research methodology consisted of interviews to people at 
the Met Cafeteria waste area. 
• Study participants included any customer who had half of a cup of 
food when they discarded their lunch, which was measured by 
the researcher as an approximation.
• People were approached and asked if they were willing to 
participate in said study, which was followed by an explanation of 
informed consents. Participants were handed a consent form that 
they read before being interviewed. 
• 50 people were asked to participate from which two refused and 
48 agreed (n=48). Due to the high amount of people wasting food 
at the same time, 20 people with approximate half a cup of food 




of people that 
thought food had 





were served too 
much food
23%
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References
The main reason why consumers wasted 
food was because they voluntarily got too 
much (46%). A respondent expressed:
“I got more than I thought I could eat”. 
A different respondent said: “I think they 
serve big portions”.
• Offering samples for less common food options.
• Increasing the size of food name plates.
• Offering size options for the served portions.
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